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The Comforter
A Story of President Lincoln
Founded on Fact

By F. A. MITCHEL

When the grent struggle between
the Northern and Routhern states
came oo Allan Fitz Hogh, twelve
yeare old, wus at school in Vieginia.
He was n boy of delicute physique, bot
was full of fire, and, hearing that
Abrabam Lincoln was coming south-
ward at the bead of an armed force,
was much troubled because e was too
young to shoulder m musket and re-
pel the invader. He found it diffieult
during those exciting times to attend
to his studies. and had it not been for
the Influence of hizs mother. whom
he dearly loved, he conld not huve
been kept st school at all.

In those day= the passion sttending
war ran high on both sides. The
songs, the gibes, the speeches and
what was written concerning the great
struggle were very bitter and usnally
far from the truth. 1In the North It
was *We'll hang Jeff Duvls on a sour
apple tree.” und In the Scuth Presi-
dent Lincoln was ealled “the bahoon.”
The Northern schoolboy conceived the
idea that President Davis was an ogre.
not realizing that he was sn educated
gentleman. had commanded a regiment
of United States troops in the war
with Mexico, had been 8 United States
senator and secretary of war. The
Rogthern schoolhoy considersd resi-
dent Lincoln a wild man from the
Western woods who delighted In blood-
shed. Children whose minds are not
developed must concentrate upan one
head in any movement In which they
are Interested. So Allun’s thoughts
dwelt upon Mr. Lincoln, embwmlying
the great president with his idea of
the hated “yankees."

When Allan was fifteen he begged
his mother to let him go ta Aghr for
the Confederacy. Naturally she clang

year Allan was to enlist with his moth-

Many boys of his age,
North snd in the South,
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cume for him to leave his mother he
was seized with a foreboding that he
would not see her again. It is gues-
tionable which suffered the more ut
parting, mother or son.

Allan enlisted In time to toke part
| in one of the last battles of the war,
He saw a dark line of blue on the edge
of a wood behind eaurthworks, With
the Confederate line of battle he
moved toward . Suddenly a storm
burst In his face. He felt himself
collapse and sank down on the ground.

His companions in arms wen! on
but were soon driven buck and over
him. leaving him there with a stream
of blood fluwing from his side.

Later e was picked up by 8 federal
ambulance corps and placed on a
stretcher, He belleved himself to be
dying. and. oh. how terrible not to |
be able to bid his mother goodhy! |
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“What Can | Do for You, My Boy?!™

“Mother ™™ he cried. “Oh, mother ™
A tall, spare man In citizen’s ap-
| parel heard the wuil and directed the
| carrier to put down the stretcher and,
kneeling beside It, asked tenderiy:
“What ean [ do for you. my bhoy?"
“You are n Yunkee. You will do

: 1830—Removed to Ilinois, where
during the next few years he fol- |
lowed various occupations, includ- |

America’s
Martyred
President

18089—Born in Hardin counly. Ken-
turky, February 12, He uas de-
scended from a Quaker family,
which had emigrated from Vir-
ginta about 1780,

1816—Removed with his family
from Kentucky to Indiana.

tng those of a farm laborer. a
merchan! and a surveyor.

1836— Admitted fo the bar and be-
gan the practice of law in Spring-
field.

1842—Served as a caplain and afi-

erward as @ privale in the Black

Hawk war.

18445—Elected to the Illinois legis-
lature gz a Whig and served eight
years.

1847—Elected to congress on the
Whig ticket.

1858—As Republican candidate for
the Umited States senale he en-
gaged in a series of joint debales
throughout Illinois with the Dem-
ocratic candidale. Stephen A.
Douglas.

18680—Elected president of the Unil- |

ed States on the Republican ticke!.
the disunion of the Democratic
parly giving him an easy viclory.
1861—0n Apnl 15, two days afler
the fall of Fort Sumter, he issued
a call for 75.000 volunteers, and
the control of evenis passed from
the cabinet lo the camp.
1861—April 19, proclaimed a block-
ade of Southern poris.
1862—~Neptember 22, wasurd a proc-
lamafion emancipating all slaves
in slates or paris of states, which
should be in rebellion on Janu-
ary 1. 1863,
1864—Re-elected president by the
Republican parly, defeating Geo.
B. McClellan, candidate of the
Democratic parly.
1865—Entered Richmond with the
Federal army on April §, fwo
days affer that city had been
evacuated by the Confederates.
1865—8hot by Jokn Wilkes Booth
on April 14. and died ihe follow-
;'.I’ day. Buried al Springfield,
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True bravery is showa by perform-
ing without witnesa what nne might
be capable of duing before ail the
worid —La Rochefocauld.

SOMETHING TO EAT.

The followlng Is a new recipe which
many mothers will enjoy making for
| the kiddies,

i Clover
—Tnke Seven ta-
blespoonfuls of
bLatterine, or sny
fut, a capful of
sugur. o halfl tes-
spoonful of =alr,

beaten  esE

wne benten
white, 0 half teaspoonful of lemon
julee and the grated peel. two cupfuls
of flour and two tablespoonfuls of bak-

'Ing powder. Knead lightly, roll our

und cut with a club catter, After Jdie

cookivs are placed In the pan, brush
over the other ezz white heaten slight-

Iy, sprinkie with chopped almonds and

sugur.

Farina Date Pudding.—While cook-
Ing forinn or any of the fine corenis,
sweeten and add a cupful of chopped
dates, Finish cooking. stir in a ten-
spesmiful of lemon Julee and pour into
a fancy mold to harden. Let stand
antll firm and serve with eretm and
EURAT.

Clam Pie—Mix two tabhlespoonfuls
of shortening Into a quart of Botr un-
th It is like meat, sdding twe table
spotafuls oof haking pevwder. o pinch of
salt and lve water 1o the consistency
of ple crust,  Roll out snd bake like
a shorteake, Split butter while hot
and turn over the sutuce and clame
Reald the clams in their own Hguor,
strain them out and reserve them

Leaves.

Two

yolks,

mixed with twoe of fat, salt und pepper
to tnste.  Return the clums= to the
sauce, holl up and pour over the short-
cake, Oysters nmy be usel in a siml-
lar fashion

Baked Savory Eggs.— ok in the
fhells as many eges ns there are peo-
ple 1o serve. I'repare rounds of toast,
butter slightly und put on the platter
to be uend for serving, Cut the eggs
In halves lengthwise, and take ont the
¥olk=. Put two halves on ench plece
of toast. Have reads some bis of
tongue finely mineed and eream It
with the egg yolks, senson with salt,

pepper und batter and reflll each egg |

white, making it round up in 8 smail
mound., Have 3 cupfu) of white sance,
thickened and seamoned with tomato
catsup, Turm this hot over the tonst
| mround the egrs, Serve hot st opce.

Many a mun gels 5 reputation for
dignity when he really s suffering
from a stiff neck

GOOD THINGS FOR THE TABLE.
Two or three bunches of green
onlons, comked stems and all, snd
served on toust with a
rich white sunee, makes
# mast tasty dish. Ar-
range usparagus s

werved,
Sour Cream Omelet.—
Separnte the yolks and
. whites of it eggs, sdil
| a  teaspoonful of  salt
|and a Hrtle pepper. beat thoroughly.
| add three-fourths of u eupful of sour
|cream and beat agaln. Whip the

fis

| whites stiff. fold Into the yolk mix- |

, ture and pour into the omelet pan with
a tablespoonfa! of hot  fat.  Cook
gently until hrowned on the hottom,
| them set In the oven to eook on top.

Fold and serve on o hot platter.

Chick en R Take a cup-
ful of dievd chicken, ndd twao ehoppeed

]

pimentoes, and a copful amd 5 hale |

of rich white
mamwkins  and
| erumbs, pluce 8 whole almond in the
: center of each dish and brown fo n hot
oven,

Mary Pickford's Fried Chicken.—
Dress and quartsr two chickens Bent
two eggs, adding two teaspoonfuls of

| salt and u few dashes of pepper. Dip
| the chicken first In this, then In flour.
| Melt a-half cupfol of sweet fat in &
hot pan and when sizxiing hot add the
chicken, brown =ell. Slice one onfon
| and =prinkle over the chicken. then
| eover tight and simmer for one hour.
| Remove the chicken and add four ta-
blespoonfuls of flour, a pint each of
henvy erenm and milk,

sauev.  Fill buttersd

Tl
the broth add s tablespiwonfal of Hour |

cover with hutt-m-d'

Lot It boll up |

L
KITCH

NET

Unly what we have brought Inte our t
character during life can we take awny |
with us —Humboldr, |

Homer. i
A PLATE OF PANCAKES. :
There are many delectable puncnkes
with unexpectesd bits of finely chopped |

apple or u variety of |
splees and favoring to |
offer a choles 1o the most
exncting pailate. |
French or Jelly Pan-
cakes.—Heut  the yolks
and whites of three egzs
separately. To the yolks
wdd one tenspoonful of |
sugnr and o halfl easpoonful of salt |
and o half cupful of milk. Stir in a
half cuplul of sifted four. aooiher
half capfol of milk, one tablespoonful
of melted fat amd lastly the stiMy
| beaten whites of the eggs. Omne less
ezg and ope-half & teaspoonful of bak- |
Ing powder muy be usel. HBake on a
hot griddle, making the cakes slightly
larger than usasl. Spresd each cake
wiiti Jelly and roll white hot.  Place on
a platter ool sprinkle with sugar, with |
a red-hot wire tonster seorch lines on
redd cnkes, This gives nn at-
appearanee umd a slzht favor
of burnt sagar.

Potato Pancakes.—I'«¢l. wash and
grate the potatoes, drain and 1o every
two eupful= allow one beaten ege. two
tablespoonfals of flour and safficient
milk to make n st hatter. 2
pw ith salt, pepper and onion Julee, Conk
in a frying pan o hot Tor uantil well
browned on hoth =erve with
| ment arusy

Corn Pancakes With Tomato Sauce.
—TFo vach cup@l of canted corn, atlow
wsponnful of melt-

Light s the task when many share
the toil

sides

sl

otie beaten o2,
wl butter, salt, pepper and sufticient
fMour and milk to make s hatter. The
quantities difer, sarving as to thie
| molsture of the cormn. Fry n lint
{griddle and serve with hamburg steak
fand tomato sigee, Place 0 round of
! the hnmbiarg an ench enle cover with
tomate sagee and serve,

Layer Pancakes.—Mix well-
beaten sggs with two cupfuls of milk
and add gradus!ly sutfhdient four and
i wilk 1o make o hatter. Add a half tea-
| spoionful each of =alt and baking pow- |

‘-lv.' Just hefore starting to bake the
Muke the cakes the size of

wo

jenkes, f u
j dessert plate and sprend with batter
|and maple sugar.  Keep hot until five
| are ready.  Arrange llke o layer cake
tand cut in wedgeshaped pleces when
| serving. With tes or cocon this mnkes |
| nlee Tunchean dish

A true diplomat can say something
pleasant to a collocior, even though
he hopes never o ses him again.

'

ECONOMICAL DISHES.

The following dishes will be found, |

| many of thew rather unususl, bt
worthy a place
among  the good
thiings.

Potate Nut Cro-
quettes.—Mix
gether in one Jdish
two  onpfuls  of
swer! imtnes |

wkesl il mash-
wil with half =

capful of fresh chopped oconut, In
another dish mix n cupful of mashed
white potatoes with three rablespoon

fuls of finely chopped blanched sl

mond=. Separate the yolks and whites
of two eges, beat the yolks slightly. |
| Form the white pwitste milxture into |
small balls vsing the whites of lhv|
egzr. dust with white pepper. Roll the |
sweetl potato mixture moistened with
egx yolks nronm] the white halls, form-
ing them with the hands; dast with
paprika and roll in finedy intncsd par-
sley. Fry In deep fat. Drain and pa-
per anid serve hot,

East India Meat Balle.—hap =
pound of raw beef, two stalks of ool-
ery. one small oulon, a shiespoonful
of finely choppesd pursiey, a teaspoon-
ful of curry powder. two ezge s half
cupful of haded riee, salt and eayenne
| pepper to taste.  Make into balls and
cook In deep fal,  Serve with o border
of oooked rice and pour over all a
highly sensoned tomato sauees,
| Piquant Cheese Sandwiches.—Rent
| three ege=, and a cupful of sweet or
| sour eream, a tablespoonful of sweet
fad. & tablespoonful of sugnr. a lttle
rayenne and a teaspormful of mus-
tard, Cook over hoilinz water untii
| thick. Fleat three tablespoonfule of
mild vinegpr and add it (o the creamn
mixture. Cook a minute then add a
pound and a half of rich cheese and

tir

in & fittle hot fat,
cooked untfl well heated, then served

| sla, relutes London Chronicle, In the
| eleventh century,

| out to perform their grewsome tasks
| they wers given hashish, by

| the civilized world for more than half

:(‘runl’h

Power of Money.

Money may be misused. The power
it represents may be abused, says &
noted writer, just as the power of the
press or any other physical or social
force may be abused. And the desire
for money may be perverted, just as
may be any other normal or henlthy
denire. Hut that i not the way to look
At mones auy more than it Is the way
to look at any other power or guulity
of human uature that may be used el
ther for good or evil.

For Pimply Faces.
To remove pimples and blackheads
smear them with Cuticura (.7bl.||t:m-m.l
Wash off In five minutes with Cuticura
Boap snd hot water. For free samples, |
address “Cuticura, Dept. X, Boston." |
At druggists and by mall. Soap 25,

Olotment 23 and 50.—Adv.

Origin of “Assasain™
The drug hashish or Indian hewmp,
for which Egptinns will pay such n |
high price, has given us our word, |
“asspssin”  These desperndoes form- |
el originally a secret soclety o Per

membeors of which
were under a vow of blind obedience
to thelr cllef. They were called upon
to perpetrate the most atroclous Jeeds, |
amd before these ruffans were sent |

which
they wore thrown into n kind of ee
stasy or Intoxiention. Henee they were
called “Hashishin,” meaning hemp-
enters. The word became part of |
Western languages, but was changed |
Into “nssassins™

GREEN'S AUGUST FLOWER

has been a household remedy all over |

a ventury for constipation, istestinal
troubles, torpid liver and the generally
depressed  feellng that accomponies
such disopders. It s & most valunble
remedy for indigestion or nervous dys
pepsia and liver tronble, bringiog on
headache, coming up of food, palpita
tlom of heart sand many other symp
toms. A few doses of August Flower |
will immediately relleve you. It Is o
gentle laxntive. Ask your drogglist,
Sold in all eivilized countries —Ady,

Where Canes Are Popular,

There is probalily no country in the
world where the use of walking sticks=
Is g0 genernl ns in the United King-
dom. Practieally every mun cnrries a
eane, not only in the towns and clties,
but alse ju the country : and, 1o adidl-
tlon, there I« o large & nd for walk-
Ing stleks for women. these helng nsed

| extensively In the country and ot sen

side resorte, but not to n grent extent
fn the cltles,

The winter moenths are always rainy
and even during the summer the weath-
er Is often very unsetth, so that the
wse of nmbirellns s nnusunlly
great These conditions have mude '
the manufacture of umbrellas amd
walking sticks an Important industry
In the British Isles.

alsn

Makes the lasundress happy—that's Red
g Blue. Makes utiful, ¢
white clothes. All good grocers. Adv.

Not So Much Work.

Mr. Bangor—Willism. have yon bro- |
ken mnother gloss?

Whlinm-—Yes, sir: but 1 was very
fortunate this time. Ir only broke in
two pleces,

Mr. Bangor—So yvou call that “for-
sunate” do you?

Williara—Yes, sir; you con’t Imagine
what a bother it Is to plek them up
when they break Into a hundred pieees,

Cheap notoriety Is dear ot any price. :

 SELF DEFENSE

Many pecple In this section have suffer.
ed from rb Iam and kid trouble
and bave found that Anuric was the most
successful remedy to overcome (thess

painful and dangerous allments.
The lucky people are those who have

1

Had Similar Failing.
Mistress—It's oty falr to warn you,
Bridget, that my husbund swears a
little sometitnes,
Bridget—Thnt's nil
do L—Life,

right.

The Big Problem.

Probinbly one of onr knottiost war
problems is to find out how 1o wake n
wiinan beliove <he Inoks pstriatie |
Inst year's clothes,

If no dealer in you -]
L0 Tin your town, wrile
Soberty’ Wok. Co. 100 frasd bwewn, Washeste, Wi

wEEKs' rlu.w-l-m

. vl

iﬂiﬂ;‘ beot droggiees m
PATENTS Zrispissmestn

Denver Directory .

The Oxford Hotel

DIFSVEH, CirlLiy

Bee or write ua before buring.

DEVELOPING
and PRINTING

Kodaks

W. N. U, DENVER, NO. 5-1918.

YOU GET STRONG, if you're a tired-out
of “run - down

woman, with Dr,
3 ‘s  Favor-
ite Prescription
And, if you suf-
gl B
imt™*

or disorder, you
gt well. For
these two things
—n up Wi
men's strength,
and to cure wo-
men’s ailments—

in lh'-btkhﬂlmdk"immhuﬁtwrm.

Dr. Plerce’s
ralled “An-u-ric” (Gouble strength).
should promptly heed these warni
some of which are dizzy speils, hch:g
Irregularity of the urine or the painful
twinges of rhrumatism, sclatics or lum-
bago. To delay may make possible the

forms of kidney disease, such
as disbetes or stone In the bladder. If you
want quick relief buy it pow, 8 centa, all
druggists, or send Dr. Plerce, Invalids’ Ho-
tel. Buffale, N. Y., i6c for trial pkg
will prove that “Amuric™ eliminates uric
acid as hot water melts sugar.

you eat the right foods, and not too
much of them, the poisoos im your
tem can be kept down and thrown out b

o T e o e
-app e
of_jalap, and long seid by dreggiete
« Pleasan: Pellets.

A MISER OF THE SOUL

He was not Joyal to ofhers,

e never hesitated to sacrifice their
reputation for his sdvantage.

He was always saying mean things
aboat them in their alwence,

He did not know the value of
thoughtfuluess in Hithe things.

He never thought it worth while to
spend time In keeping up his friend-
ships.

He never learned that hmplicit, gen-

Dr.

POINTED PARAGRAPHS

Mont exenses are not worth the frou-
e,

Feminine Soery has ruined more men
than strong drink.

Oceasionally an actress considers a
ffivoree ber best part.

Few prople are ever on time; they
are either late or early.

What'y the good of being gowl if yon
do ot let people know it?

Business s never lively with the un-
dertaker, no matter how busy lie Ie

Near-great orstors and aothors al-
ways use words that are greater thao
their idean

The prodigal soa gets the fafted
veanl, but the prodigal deughter gets
the lcy mitt.

Solomon had a great reputation for
wisdom—but be po youthful col-
lege graduates to with.




